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...  Poultry  is  Plentiful 

Hsav;/  torn  turkeys  and  roastin^  chickens  will  be  abundant  throughout  the 
United  States  in  December.     Last  year  a  large  part  of  the  poultry  supply 
was  taken  by  the  military  forces,   but  this  year  there  is  pleaty  of  turkey 
for  everyone.    Carrots,   cabbage  and  white  potatoes  also  will  be  plentiful, 
and  topped  beets  vd  11  be  in  ho.'^'.yy  supply  in  the  midwestern  and  northeastern 
States, 

The  abundance  of  poultry  on  the  market  is  well  timed  for  the  holiday  season. 
Turkeys  are  selling  below  ceiling  prices  in  most  parts  of  the  country  because 
of  the  unusually  large  supply.     The  relp-tively  lovj  price  of  heaAn/  torn  turkeys 
and  the  large  serving  yield  make  them  a  good  buy  for  industrial  feeding. 

Turkey  for  Christmas 

Fev/  persons  can  resist  the  appeal  of  roast  turkey  and  all  the  "fixins," 
Try  featuring  a  turkey  dinner  before  Christmas  as  a  means  of  gaining  good 
will  for  the  plant  cafeteria.     Regular  patrons  will  appreciate  the  treat, 
and  workers  who  have  not  patronized  the  cafeteria  before  may  be  enticed  by 
a  holiday  dinner. 

The  supply  of  t.urk.ey  this  year  is  over  20  percent  larger  than  it  was  a  year 
ago.  Industrial  feeding  managers  probably  vd  11  find  turkeys  available  well 
into  the  nev;  year  to  serve  on  the  selective  menu.  ■ 

V/hat  is  a  Good  Turkey? 

Look  for  tho  follovdng  marks  of  quality  when  selecting  a  turkey: 

1.  Clean,  tender  skin  with  fev/  pin  feathers  and  no  bruises  or  dis colorations  • 

2,  7^ell-f leshed  breast  and  thighs  and  a  generally  plump  appearance, 

3.  Covering  of  fat  under  the  skin  on  the  breast,  thighs,   legs,   and  back, 

4,  Short  body  and  breast,   indicating  a  meaty  bird. 


h:.t  TVoirli;  Turkey  Gives  ths  Gre?:.tHst  Yield? 


Solect  ti^rkeys  of  good  quality  end  of  a  size  and  type  thot  will  be  econojnlca 
to  sGrva,     Tha  hv^.vlor  birds  usurilly  give  a  greater  percentage  yield  of 
cookr:-;';  vr-r^at,  nnd,  the  ry for  .;,  p.re  the  best  choice  for  industrial  feeding. 

The  f  olXoTing  tnble,  based  on  studies  conducted  by  thie  Department  of  Agri- 
culture,  shows  the  yield  of  cooked  moat  from  turke;^^^  of  different  weights. 

Turkey  Weight  of  Percentage  of 

Dressed  vf eight  Cooked  moat  meat  ;^'leld 

9  pounds  2«7  pounds  30 

13  pounds  3,o  pounds  28 

18  pounds  6,1  pounds  34 

25  to  30  pounds  8,5  to  10,2  pounds  34 

Hon-  i!uch  Turkev  Should  I  Order? 

The  breed,   age,   f'^edirig,   care,  snd  hfoidling  of  turkeys  irxfluence  the  ^deld 
of  cook-d  :T.C!at.     Kcwev.ir,   studies  m-;:ce  on  turkeys  indic^'.'te  that  birds 
w-.;ighing  over  16  pounds  will  yield  o.bout  tv;o  2-1/2  ounce  servings  of  roast 
turkey  oer  rcand  of  dressed  weiglrt. 

Tho  folJcmng  data,   compiled  frcm  a  study  iTBde  on  turkeys  in 'a  comn-.ercial 
caf-ot-.ria,   show  the   apprcximte  serving  vield  from  8  17-pound  bird. 

Kind  of  meat  Weight 


Dr:. sscd  weight  of  turkey 

16 

pounds 

lo  ounces 

Weig^vb  of  turkey  ;.fter  roe  sting  (hot) 

T  .  -^ 

pounds 

6- 1/2  oun' 

White  meat,  carved 

3 

pounds 

Dark  meat,  ctirved 

2 

pounds 

Giblets 

7  ounces 

hash  mj at 

1 

pound 

4  ounces 

N^-ck 

3  ounces 

Ckln 

1 

pound 

1  ounc  e 

Carcass                 •      ■    "  ' 

2 

pounds 

5  ounces 

Yl'.ild!  52  servings  of  sliced  m.eat,  weighing  2-1/2  ounces  uach,  plus  8 
cjrv,;  r.gs  01  extended  ms-.^at  made  from  triirimings'  (sucii  as  hash  or  loaf). 

Rc"  s bi  ng  Poultry 

Int-r^nsG  ■  r.e at  hardens  o.nd  toughens  the  protein  of  poultry  and  causes  shrinkag 
and  eTcessive  loss  of  dripoingej  ther:!fore,  a 'eonstant,  moderf.-.t  j  tempera- 
tt:ire  should  be  used  during  the  roasting  period. 

Th-.-  same  cooking  principles  ?Tay  be  apelied  to  all  types  of  poultry.  .   

1.  C.)ok  -^vt  roderate  heat  so  that  m.ert  is  juicy,  tender,  "^nd  evenly  done 

to  the  bont;. 

2,  In  roasting  poultry,  place  th.^  bird  breast  down  in  an  uncovjred  shallow 

pf;*n  • 

5,     xVjjrn  large,  birds  (turke^/s)  frorri  one   side  of  the;  breast  to  the  other 

diAring  the  roasting  period. 
4.     Tow'ard  the  end  of  the  roasting  p-riod,    turn  the  bird's  br^jast  up  to 

allow  the  skin  to  broivn. 
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Th  ■  ag  j  and  sizo  of  the  bird  and  tha  amount  and  distribution  of  the  fat 
affect  the  length  of  cooking  time.     The  roasting  time  per  pound  varies  v/ith 
the  weight  of  the  bird,  .Larger  birds  require  less  cooking  time  per  pound, 
but  require  a  longer  total  cooking  period  than  smaller  birds. 

The  table  below  may  be  used  as  a  guide  for  roasting  chickens  and  turkeys. 


Ti me 1 8 b 1 e  for  Roasting  Poultry  l/ 


Kind  of  bird 
Young  Chicken 
Turkey 


Dressed  weight 
Pounds 

4  to  5 

10  to  16 
18  to  23 
24:  to  30 


Oven  Temperature 
Degrees  F, 

300° 

300° 
300° 
300° 


Cooking  Time   ■  Average 
■■-Per  Pound    Cooking  Time 


lEnutes 


Hours 


30 


18  to  20 
16  to  18 
15  to  18 


2  to  2-1/2 

3-  1/2  to  4-1/2 

4-  1/2  to  6 
6  to  7-1/2 


When  a  large  number  of  turkeys  must  be  prepared  it  is  easier  to  roast  them 
mt ho ut  stuffing-.     Dressing  may  be  baked  in  separate  pans.     About  4  ounces  of 
turkey  dressing  should  be  allov/ed  for  each  2-l/2-ounce  serving  of  turkey. 

Carving  and  Serving  Poultry 

The  aim  in  carving  poultry  is  to  obtain  as  many  attractive  servings  as  possible. 
To  insure  clean  slices  a  sharp  carving  knife  with  a  thin  pjdable  steel  blade 
is  needed.    Poultry  may  be  sliced  more  easily  if  it  is  allowed  to  cool  for 
about  20  minutes  after  it  is  removed  from  the  oven.     The  tougher  portions  of 
the  skin  should  be  removed  before  carvings    As  the  meat  is  carved  the  slices 
should  be  placed  in  a  pan  containing  a  small  amount  of  hot  pan  gravy  to  keep 
the  meat  warm  and  moist.    White  meat  should  be  separated  from  dark  for  ease 
in  seriring. 

Orders  of  turkey  should  be  scaled  so  that  each  serving  weighs  2-l/2  ounces 
and  includes  a  slice  of  white  meat  and  a  portion  of  dark  meat. 

For  ease  in  s'erving  turkey  plates-  at  the  steam  tables,  individual  portions  of 
dressing  may  be  placed  in  steam  table  pans  and  sliced  meat  laid  on  top  of 
the  dressing.     The  entire  serving  may  be  lifted  7;itla  a  pancake  turner  onto 
the  dinner  plate. 


Special  Lunch  Menus 
Foods  in  abundant  supply  are  indicated  bv  asterisks. 
1, 

Casserole  of  baked  ham  with  imcaroni 
Buttered  green  beans 
Red  apple  and  celery  salad 
YJhole-wheat  rolls  with  butter  or 

fortified  imrgarine 
Cherry  cobbler 
Mi  Ik 


2. 


Stuffed  breast  of  lam.b 
Parsley  buttered  potatoes* 
Braised  carrots* 
Enriched  bread  vdth  butter  or 

fortified- margarine 
Fresh  apple  sauce  with  spice  cookies 
Mi  Ik. 


1/    Adapted  from  table  36  pp.  262,  Lowe,  Belle,     Experimental  Cookery,  Third 
edition,     John  Wiley  and  Son,  N.  Y,  1343, 
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3, 

Chickon*  pot  pi 

Mishod  potatooS* 

Mxod  greon  sulad- 

Eiorichod  brcGd  v.'ith  "butter  or 

fortified  HiargErins 
C;iOCGJ.ct'3  ico  crcidn 

5. 

Fi.ch  lor.f  'vith  tor£,to  sauce 
Pot -toes*  in  .jackets 
Sutter  .3d  fresh'  bnets* 
•Snrichnd  broud  Vvi.-th  "butter  or 

-  fortified  margarino 
Fruit  cup  v'-ith  ChristiriLis  cookios 

Roc  st  should'^r  of  pork 

Tash^j  pot;:.tors* 

Butt  r  3  d  ye  i  1  av>r  t  um  i  ps 

Enrichod  bread  mth  butter  or  forti- 

fi  0  -1  na  r  g  a  r  i  no 
Applo  Botty 
33v-:-:ragG 

9.  ■ 

Chicken  fricassoo  v;ith  biscuits 
Ma  s  h  e  d  p  ot  3  to  e  s  * 

Ho  ad  lattuce  salad  vrith  Russian  dressing 
Enrichod  bread  with  butter  or  fortified 
mar -^c^ri  no 

Soft  custurd  vvith  craniborry  jolly  topping 
Milk 

11. 

Braised  liv^r  'Alth  bacon 

ScoJlopad  potatoes* 

ButboT'^id  grevn  poas 

Tv'holo— .vhoat  bread  "v'dth  butt:;r  or 

fortified  margarine 
Bostion  cream  pis 
raik 


13. 

Pot  roast  of,  be  of 
Oven-  bro '.vno  d  p  ot  at  o  e  s  * 
Ha  r  va  r  d  b  o  o- 1  s  *. 

vvholo-v-he  r^t  bread  vdt;::  butter  or 

f  or  t  i  f  i  J  d  rna  r , ,  e.  r  i  n  e 
Baked  apple 

Mlk      '  '  ' 


4. 

CabbagQ*  roll 

J/lashed  potatoes* 

Baked  Hubbard  squash  in  shell 

"FiFhol  ;-";heat  bread  with  butter 

or  fortified  margarine 
Butterscotch  pudding 

?aik 

6. 

Lamb  patties  mth  bacon  strips 
Candied  sweet potatoes 
Cabbage*  and  green  pepper  salad 
Enriched  bread  mth  butter  or 

fortified  margarine 
Orange  sherbet 
Beverage 

8. 

Beef  stew  (carrots*,  potatoes* 

and  oni  ons ) 
Sliced  orange  and  raisin  salad 
Enriched  bread  Vvdth  butter  or 

fortified  marg'r-rine 
Spi  ce  cup  cake 
Beverage 

10. 

Lima  bean  Creole 
Buttered  fresh  broccoli 
Carrots*  and  cottage  cheese  salad 
'.Thole-i^heat  rolls  with  butter 

or  fortified  margarine 
Pumpkin  pie 
Milk 

12. 

Holida7y-  Turk e\*  Dinner ; 

Roast  turkey*  with  dressing 
I-fexshed  pot  T.  to  OS*  vfith  giblet 
gravy 

Buttered  green  beans 
Raw  cranberry  r3lish 
Enriched  rolls  "Alth  butter  or 

fortified  margarine 
Tutti  frutti  ice  cream 
Bevtsra  L'-e 

14.- 

Fried  fish  fillet  with  Philadelphia 

relish 
Creamed  potatoes* 
Spinach  or  other  greens 
En-richoQ  bread  v;ith  butter  or 
,  ■■    fortified'  margarine 
Lpmon  snow  pudding  with  custard 
sauce 

BeV'jrage 
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15. 

Turkey*  loaf 

Mashed  sweetpotatoe  s 

Cabbage*  salad  with  pimiento 

Enriched  broad  with  butter  or  fortified  margarine 

Warm  gingerbread  with  whipped  cream 

Milk 


Turkey  Loaf 


Ingredients 


Amounts  for  100  servings 


Cooked  turkey 

or  chicken,  diced 

20 

pounds 

Fat  " 

1 

pound  8  ounces 

Flour 

1 

pound  8  ounces 

Broth 

1 

gallon 

Mdlk 

.2 

quarts 

Bread  crumbs. 

soft  ■ 

8 

quarts 

Eggs,  beaten 

16 

Onion,  finely 

chopped 

4 

ounc  e  s 

Green  peppers. 

chopped 

8 

ounc  e  s 

Salt 

3 

ounces 

Yield  -  100  servings, 

1»    Make  sauce  of  the  fat,   flour,  milk  and  turkey  broth  and  cook  until 
thickenedt  , 
2»    Add  the  seasonings  and  chopped  vegetables  to  the  hot  sauce* 

3,  Pour  the  hot  sauce  over  the  soft  bread  crumbs  and  add  the  beaten  egg, 

4,  Add  the  diced  turkey  and  mix  the  ingredients  until  blended. 

5,  Put  the  turkey  mixture  into  oiled  loaf  tins  and  bake  in  a  moderate 

over  at  350^  F.  from  1  to  l-l/2  hours, 

6,  Accompany  turkey  loaf  with  cranberry  sauce  or  relish. 


Ingredi  ent  s 


Cranberry  and  Orange  Relish 

Amounts  for  100  servings 


Cranberries,  uncooked 
Oranges,  whole 
Sugar 
Salt 

Yield  -  100  servings  of  1  ounce  each 

1,  Grind  fruit  medium  course, 

2,  Add  sugar  and  salt. 

3«     Chill  thoroughly  before  serving - 


6  pounds 
3 

l-l/S  pounds 
1/2  teaspoon 


} 
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Storage  of  Meats  nnd  Poultry 

1.  Store  meat,  iTQat  products,  and  poultry  in  a  separate  refrigerator  at 

a  temper^  turs  of  33°  to  38°  F,  .  .  "    .  ; 

2.  Rang  -jach  piece  of  fresh  meat  on  a  separata  hook  so  thst  it  does  not 

como  in  cont-act  v^ith  another  piece  of  moat, 

3.  -:Io  Id  ps.cVagud  neat  in  the  origin  fill  Container* 

4.  Use  v-^-riety  •maats  so-on  after  delivery  as  they  do  not  keep  v/ell. 

5.  Use  neat  trimirdngs  as  soon  as  possible. 

6.  Use  fresh  unchilled  poultry  as  soon  as  possible,   os  it  has  limited 

keeping  qualities, 

7.  liold  frozen  meat  at  a  temper ?-.ture  of  0°  F.  or  lov/er. 

8.  Defrost  frozen  nreat  for  24  hours  or  longer  (the  length  of  time  depends 

on  the   size  of  tha  piece  meat)  at  a  teiiipcratulTa  of  a'pproxiniately 
40^  F.  and  use  it  immediately  after  thav/ing, 

9.  Store  frozen  poultry  ut  a  tempers ture  of  0"^  F.  or  below. 

10.  Defrost  frozen  poultry  slowly  in  a  chill  room  at  approximately  40°  F.  and 

use  it  immedi&tely  after  it  is  defrosted. 

Storage  of  Dairy  Products 

1.     iStore  dairy  products  p.nd  eggs  in  a„  separate  refrigerator  at  a  tempera- 
ture of  approximately  40°  F:.. 
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Keep  milk  and  cream  container*  cover.od  tightly  at  all  times. 


3.  Place  egg  crates  in  an  upright  position.    Cross- stack  them  v;  he  never 

possible  to  a  11  ov/  for  a  g'ood  circulation  of  air," 

4.  Keep  buttsr  wrapped  tightly  since  exposures  to  light  ^nd  air- cause 

rancidity.  ^ -  ■ 

5.  Keep  cheese  v/rapoed  tightly  to  prevent  drying, 

6.  Avoid  freezing  cheese  as  freezing  breaks  the  grain  the  causes  the  cheese 


7,     Store  frozen  eggs  at  a  temperature  of  0°  F,,   or  ijelow.     Defrost  frozen 
eggs  by  setting  tht  container  in  a  pan  of  cold  wo.ter,  and  use  them 
immediately.    Never  refreeze  thav/ed- eggs,  •.  > 


« 

I 


